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Etihad To Start Flights To Hyderabad From November

Etihad Airways, the national airline of the United Arab Emirates (UAE), will start flights from Abu
Dhabi to the Indian city of Hyderabad from November. The Abu Dhabi-based airline will launch
the non-stop, four times a week service and would become daily from the start of 2070.

The addition of Hyderabad brings the number of Indian destinations served by Etihad to seven
and follows successful bi-lateral talks between the governments of the UAE and India, aimed at
further liberalizing flying links between the two countries.

Hyderabad is a key Indian destination not currently served directly from Abu Dhabi. It therefore
represents a great opportunity for the airline, which will operate a two-class Airbus A320 on the
Hyderabad route configured to carry 140 passengers with 20 in business class and 120 in
economy class.

New Terminal For Private Jets To Come Up At IGIA

The Indira Gandhi International Airport (IGIA) in the capital will have a dedicated terminal for
private jets and chartered flights in two years. The general aviation facility will fulfil the long
pending demand of corporate houses to have ‘private airports’ or at least separate terminals for
business travellers at airports, especially in Delhi and Mumbai. The Delhi International Airport
Limited (DIAL) had recently invited Express of Interest (Eol) from global Fixed Base Operators
(FBO) to build and operate dedicated general aviation facilities at IGIA. This will help in providing
exclusive services to users of private and charter aircraft at IGIA. The special terminal can come
up near the existing domestic airport or might also begin from the international Terminal 2 of IGI,
which was originally planned to be de-commissioned after the integrated Terminal 3 comes up by
March 2070.
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Expert Talk Agra- Tales From Across The River

Beyond the Taj Mahal is yet another experience which tells stories of how the great Taj came into
existence, the labour that went into putting up this symbal of love and the lesser known monu-
ments from across the river.

All that you need is half a day for this amazing experience. And what better way but seeing it all
through the eyes of the local residents. You will be taken around by one of the local youths who
has been trained as a tour facilitator to provide both historical facts and anecdotes. Ask him and
he will also tell you from where you can get some amazing photos of the Taj from across the river,
You will visit some of the lesser known river front monuments such as Rambagh, a pleasure
garden built by the first Mughal, Gyarah Sidi (11 steps) that helped the early Mughals study star
constellations and the Humayun Mosque, a rare remnant of pre-Taj architecture; you will also get
to know some of the most amicable people of Agra, up close and personal and the work they have
put in for preserving these lesser known monuments. Another highlight of the trail is a visit to the
village of Kachhpura where at the central courtyard, children perform street plays.

Our Heritage Trail of Agra brings you some amazing behind the scenes of life and times throbbing
in the shadows of the Taj Mahal that most visitor don’t experience. The trail is a community based
enterprise, The earnings for this trail go directly to funding various welfare work such as upgrad-
ing village schools in the area and in creating sustainable livelihoods.

Itinerary of the Heritage Trail is available on request.
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Shrikhand

Shrikhand is a popular dessert prepared on specials occasions and festivals. It is easy make at home
with very basic ingredients required. Enjay it chilled.

Recipe of the Month t

Ingredients:

« 1/2 kg yoghurt

« J00 gms. sugar

« 1/2 tsp. cardamom powder

« Few strands of saffron

« 1/2 thsp. pistachio and crushed almonds

Method:

« Tie curd in a clean muslin cloth overnight. (6-7 hours).

= Putinto a bowl and add sugar , mix lightly.

« Keep aside for 25-30 minutes to allow sugar to dissolve,

« Rub saffron into 1 thsp. milk till well broken and dissolved. Keep aside.
« Beat well till sugar has fully dissolved into curd.

« Pass through a big holed strong strainer, pressing with hand or spatula.
« Mix in cardamom powder and dissolved saffron some nuts.

« Empty into a serving bowl, top with remaining nuts

« Chill for 1-2 hours before serving.
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